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of the product, and all parts must be 
readily accessible for cleaning. The 
type of sampler and the sampling pro-
cedure shall be as approved by the Ad-
ministrator.

§ 58.228 Dump hoppers, screens, mix-
ers and conveyors. 

The product contact surfaces of dump 
hoppers, screens, mixers and conveyors 
which are used in the process of trans-
ferring dry products from bulk con-
tainers to fillers for small packages or 
containers, shall be of stainless or 
equally corrosion resistant material 
and designed to prevent contamina-
tion. All parts should be accessible for 
cleaning. The dump hoppers shall be of 
such height above floor level as to pre-
vent foreign material or spilled prod-
uct from entering the hopper.

§ 58.229 Filler and packaging equip-
ment. 

All filling and packaging equipment 
shall be of sanitary construction and 
all parts, including valves and filler 
heads accessible for cleaning. New or 
replacement equipment should comply 
with the 3–A Sanitary Standards for 
equipment for Packaging Dry Milk and 
Dry Milk Products.

§ 58.230 Heavy duty vacuum cleaners. 

Each plant handling dry milk prod-
ucts shall be equipped with a heavy 
duty industrial vacuum cleaner. The 
vacuum cleaner shall be of a type that 
has a collector or disposable bag which 
will not recontaminate the atmosphere 
of the processing and packaging areas. 
Regular scheduling shall be established 
for its use in vacuuming applicable 
areas.

QUALITY SPECIFICATIONS FOR RAW 
MATERIALS

§ 58.231 General. 

All raw materials received at the 
drying plant shall meet the following 
quality specifications.

§ 58.232 Milk. 

Raw milk shall meet the require-
ments as outlined in §§ 58.132 through 
58.138 and, unless processed within two 
hours after being received, it shall be 

cooled to and held at a temperature of 
45 °F. or lower until processed.

§ 58.233 Skim milk. 
The skim milk shall be separated 

from whole milk meeting the require-
ments as outlined in §§ 58.132 through 
58.138, and unless processed imme-
diately, it shall be cooled to and main-
tained at a temperature of 45 °F. or 
lower from the time of separating until 
the time of processing.

§ 58.234 Buttermilk. 
Buttermilk for drying as dry butter-

milk or dry buttermilk product shall 
be fresh and derived from the churning 
of butter, with or without the addition 
of harmless lactic culture. No preserva-
tive, neutralizing agent or other chem-
ical may be added. Fluid buttermilk, 
unless cultured, shall be held at 45 °F 
or lower unless processed within 2 
hours. 
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§ 58.235 Modified dry milk products. 
Dry milk products to which approved 

neutralizing agents or chemicals have 
been added or constituents removed to 
alter their original characteristics for 
processing or usage shall come from 
products meeting the requirements of 
§§ 58.232, 58.233, or 58.234. These products 
shall meet the applicable labeling re-
quirements.

OPERATIONS AND OPERATING 
PROCEDURES

§ 58.236 Pasteurization and heat treat-
ment. 

All milk and buttermilk used in the 
manufacture of dry milk products and 
modified dry milk products shall be 
pasteurized at the plant where dried, 
except that acidified buttermilk con-
taining 40 percent or more solids may 
be transported to another plant for 
drying without repasteurization. Pro-
vided the condensed product is handled 
according to sanitary conditions ap-
proved by the Administrator. 

(a) Pasteurization. (1) All milk or 
skim milk to be used in the manufac-
ture of nonfat dry milk shall be pas-
teurized prior to condensing at a min-
imum temperature of 161 °F. for at 
least 15 seconds or its equivalent in 
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